
Avoid Franken-BAC! 

 

Keep Halloween Safe, Not Scary 

 
Halloween is spooky enough without BAC! (foodborne bacteria) crashing the party.  Take the scary out of Halloween 
treats with these tips: 

 Eat only factory-wrapped treats. Avoid eating homemade treats unless you know the cook well. 

 When whipping up Halloween treats, don't taste dough and batters that contain uncooked eggs.  

 Scare BAC! away by keeping all perishable foods chilled until serving time. 

 Beware of spooky cider!  Unpasteurized juice or cider can contain harmful bacteria such as Salmonella. To 
stay safe, always serve pasteurized products at your parties. 

 More Halloween food safety tips and a kid-friendly flyer  

 

http://r20.rs6.net/tn.jsp?e=001XEaC96sseOy3dM2IaCcuRFWoMhZCk8o5R-keoYN4BFDpnasbRbGTcx8h8i5bJiejetI3-TkjKexkG55-TYSUyyIszmStHbPW-U2nKH1VDvs10EbNKNpZZQ16QabcpRmhF4bDyMrdEQqm3YXiuzMueZU94iFJk2zNdJPwJ13Qa9k35SxwCZv6eiPGoDtFOH7etHNx1u4Kq7R42TInu7H5Ww==
http://r20.rs6.net/tn.jsp?e=001XEaC96sseOwgEbgVk_G8KRMIOAH5Sq3XApj8PNu6kMxBMglRr_e3vIaJX2PJaQ7tOMrlTaWoyT3km4vyrAKPemjO_vkqqrxdx9OImtZ2IPBj36yeE5n_VEYKW-GME9HN2bsiaeUeE9W6IdZrKMaG9yHO3pYL7Y-Sc_5v7kzpHxs4eSPqLwsfiARUwn7rMgH8EPb_Qk-oGg8=

